AUTHOR INDEX OF ORIGINAL ARTICLES 


Acxermay, R. A., prepartum milking and 
colostrum composition, 685* 

ADAMS, H. P., oxytocin for reducing produc- 
tion fluctuations, 622* 

ALLEN, N. N., udder clipping and quality of 
milk, 323; oxytocin for reducing production 
fluctuations, 662* ; permanent rumen fistula, 
668* 

ALLEN, R. S., effect of soybeans on plasma 
carotene and vitamin A, 421; feeding soy- 
bean products, 664*; carotene and vitamin 
A absorption, 671* 

ALMQUIST, J. O., effect of penicillin upon bo- 
vine semen, 11; streptomycin treatment for 
bovine semen, 501; staining bovine sperma- 
tozoa, 677*; penicillin and semen fertility, 
681*; agitatiow and livability of sperma- 
toza, 839 

AMERICAN DaIRY SCIENCE ASSOCIATION, call 
for papers, 89; officers and committees, 90; 
program of 43rd annual meeting, 389 

ANDERSON, E. O., leucocyte content of milk, 
723*; judging dairy products, 823 

ANDERSON, H. W., semen dilution and cooling, 
551 

ARBUCKLE, W. S., stabilizers and emulsifiers 
in ice cream, 703* 

ARRINGTON, L. R., feeding dairy calves remade 
skim milk, 1; refractometer readings for 
watered milk, 717* 

AsHworTH, U. S., keeping quality of powd- 
ered whole milk, 517; solubility and density 
of powdered whole milk, 935 

ATKESON, F. W., nitrogenous constituents of 
colostrum, 889 


Bascocr, C. J., keeping quality of frozen 
homogenized milk after thawing, 805; the 
keeping quality of frozen homogenized milk, 
811; judging dairy products, 823 

BABEL, F. J., ultraviolet irradiation of bac- 
teriophage, 509; bacteriophage production 
by Streptococcus lactis, 708* 

BAKER, R. J., added amino acids and Cheddar 
cheese flavor, 715* 

BarRkI, V. H., nutritive value of butterfat 
fractions, 793 


BARRETT, G. R., breeding efficiency measure- 
ment, 682*; insemination order number and 
conception rate, 683* 

BarRTLeETT, J. W., multiple births in a Holstein- 
Friesian herd, 241 

BELL, R. W., oxidized flavor in frozen milk, 
720*; oxidized flavor of frozen milk, 951 

BLANTON, L. F., stabilizers and emulsifiers in 
ice cream, 703* 

Buosser, T. H., citric acid levels in bovine 
blood and urine, 683* 

Bouin, D. W., blood vitamin A activity, 664* 

Boutin, F. M., blood vitamin A activity, 664* 

BortreEE, A. L., treatment of milking machine 
inflations, 331 

BrRANTON, C., bulls fed rations low in carotene, 
779 

BraTTon, R. W., bulls fed rations low in caro- 
tene, 779; sulfanilamide in bull semen, 817 

BroDy, SAMUEL, cardiorespiratory activities 
and heat production, 666* 

BuRKHART, RoBerT L., sulfamethazine blood 
and milk concentrations, 103 


C atpert, HAROLD E., diacetyl in Ched- 
dar cheese, 713* 

CAMBURN, O. M., comparison of sun and barn- 
cured hays, 691* 

CANNON, C. Y., effect of soybeans on plasma 
carotene and vitamin A, 421; feeding soy- 
bean products, 664* 

CARNEIRO, GERALDO G., milk yield under pen- 
keeping system in Brazil, 203 

CARPENTER, MARSHALL, evaluation of bull 
semen, 677* 

CARPENTER, R. A., insemination order number 
and conception rate, 683* 

Carr, P. H., electron microscope studies of S. 
lactis bacteriophage, 709* 

Casipa, L. E., breeding efficiency measure- 
ment, 682* 

Cuol, R. P., water of crystallization of q-lac- 
tose, 619; a- and B-lactose in dry milk prod- 
ucts, 701* 

CLAYDON, T. J., grading farm-separated cream, 
577; skunk-like odor in cream, 725* 

CoHENOUR, FRANCIS D., acid production by 
cheese cultures, 709* 


* Abstracts of papers presented at Annual Meeting of the American Dairy Science 


Association. 


1108 








AUTHOR INDEX OF ORIGINAL ARTICLES 


Acxermay, R. A., prepartum milking and 
colostrum composition, 685* 

ADAMS, H. P., oxytocin for reducing produc- 
tion fluctuations, 622* 

ALLEN, N. N., udder clipping and quality of 
milk, 323; oxytocin for reducing production 
fluctuations, 662* ; permanent rumen fistula, 
668* 

ALLEN, R. S., effect of soybeans on plasma 
carotene and vitamin A, 421; feeding soy- 
bean products, 664*; carotene and vitamin 
A absorption, 671* 

ALMQUIST, J. O., effect of penicillin upon bo- 
vine semen, 11; streptomycin treatment for 
bovine semen, 501; staining bovine sperma- 
tozoa, 677*; penicillin and semen fertility, 
681*; agitatiow and livability of sperma- 
toza, 839 

AMERICAN DaIRY SCIENCE ASSOCIATION, call 
for papers, 89; officers and committees, 90; 
program of 43rd annual meeting, 389 

ANDERSON, E. O., leucocyte content of milk, 
723*; judging dairy products, 823 

ANDERSON, H. W., semen dilution and cooling, 
551 

ARBUCKLE, W. S., stabilizers and emulsifiers 
in ice cream, 703* 

ARRINGTON, L. R., feeding dairy calves remade 
skim milk, 1; refractometer readings for 
watered milk, 717* 

AsHworTH, U. S., keeping quality of powd- 
ered whole milk, 517; solubility and density 
of powdered whole milk, 935 

ATKESON, F. W., nitrogenous constituents of 
colostrum, 889 


Bascocr, C. J., keeping quality of frozen 
homogenized milk after thawing, 805; the 
keeping quality of frozen homogenized milk, 
811; judging dairy products, 823 

BABEL, F. J., ultraviolet irradiation of bac- 
teriophage, 509; bacteriophage production 
by Streptococcus lactis, 708* 

BAKER, R. J., added amino acids and Cheddar 
cheese flavor, 715* 

BarRkI, V. H., nutritive value of butterfat 
fractions, 793 


BARRETT, G. R., breeding efficiency measure- 
ment, 682*; insemination order number and 
conception rate, 683* 

BarRTLeETT, J. W., multiple births in a Holstein- 
Friesian herd, 241 

BELL, R. W., oxidized flavor in frozen milk, 
720*; oxidized flavor of frozen milk, 951 

BLANTON, L. F., stabilizers and emulsifiers in 
ice cream, 703* 

Buosser, T. H., citric acid levels in bovine 
blood and urine, 683* 

Bouin, D. W., blood vitamin A activity, 664* 

Boutin, F. M., blood vitamin A activity, 664* 

BortreEE, A. L., treatment of milking machine 
inflations, 331 

BrRANTON, C., bulls fed rations low in carotene, 
779 

BraTTon, R. W., bulls fed rations low in caro- 
tene, 779; sulfanilamide in bull semen, 817 

BroDy, SAMUEL, cardiorespiratory activities 
and heat production, 666* 

BuRKHART, RoBerT L., sulfamethazine blood 
and milk concentrations, 103 


C atpert, HAROLD E., diacetyl in Ched- 
dar cheese, 713* 

CAMBURN, O. M., comparison of sun and barn- 
cured hays, 691* 

CANNON, C. Y., effect of soybeans on plasma 
carotene and vitamin A, 421; feeding soy- 
bean products, 664* 

CARNEIRO, GERALDO G., milk yield under pen- 
keeping system in Brazil, 203 

CARPENTER, MARSHALL, evaluation of bull 
semen, 677* 

CARPENTER, R. A., insemination order number 
and conception rate, 683* 

Carr, P. H., electron microscope studies of S. 
lactis bacteriophage, 709* 

Casipa, L. E., breeding efficiency measure- 
ment, 682* 

Cuol, R. P., water of crystallization of q-lac- 
tose, 619; a- and B-lactose in dry milk prod- 
ucts, 701* 

CLAYDON, T. J., grading farm-separated cream, 
577; skunk-like odor in cream, 725* 

CoHENOUR, FRANCIS D., acid production by 
cheese cultures, 709* 


* Abstracts of papers presented at Annual Meeting of the American Dairy Science 


Association. 


1108 








AUTHOR INDEX OF 


Cote, H. H., the bloat problem, 668* ; ruminal 
gas formation, 1016 

Couuins, E. B., bacteria and soluble nitrogen 
in milk, 726* 

COLVARD, CHARLES D., H.T.S.T. pasteurization 
of chocolate milk, 707* 

Cooper, A. W., mow curing of baled hay, 687* 

Coutter, 8. T., measuring fluorescent ma- 
terials in milk, 367; reducing capacity of 
milk, 595; heat treatment and reducing sys- 
tems of milk, 699*; storage changes in dry 
whole milk, 986 

Crowe, L. K., reducing capacity of milk, 595; 
storage changes in dry whole milk, 986 


Daxtsere, A. C., 8. faecalis starter for 
Cheddar cheese, 275; growth and survival 
of S. faecalis in Cheddar cheese, 285; tyra- 
mine content of cheese, 293; effect of tyra- 
mine and S. faecalis on flavor of Cheddar 
cheese, 305; phosphatase test for cheese, 
561; cheese pasteurization by radio-fre- 
quency heat, 710*; ripening temperature 
and tyramine in Cheddar cheese, 714* 

Davis, H. P., thyroxine treatment of bovine 
semen, 682*; thyroxine and bovine sperma- 
tozoa, 946 

Davis, R. N., lactating factor in dried grape- 
fruit peel, 691*, 973 

DeysHeER, E. F., crystalline deposit in evapo- 
rated milk, 123 

Downs, P. A., judging dairy products, 823 

Duncan, C. W., carbohydrate comparisons in 
synthetic rations for calves, 674* 


Eaton, H. D., estimating feed from pas- 
ture, 353; prepartum vitamin A supplémen- 
tation, 669*; fetal liver stores of vitamin 
A, 670*; prepartum milking and colostrum 
composition, 685*; composition of first 
colostrum, 686*; prepartum milking and 
blood constituents, 684* 

EpMoNDSON, J. E., bacteria in bovine semen, 
681* 

EHEART, JAMES F., feeding dehydrated sweet 
potatoes, 569 

ELLIKER, P. R., nonfat dry-milk solids in Ched- 
dar cheese manufacture, 712* ; hypochlorites 
and quaternary ammonium compounds as 
plant germicides, 724* 

ELLMoRE, M. F., soybeans and vitamin A re- 
quirements, 665* 


ORIGINAL ARTICLES 1109 


EL-RaFey, M, S., milk lipids and the foaming 
of milk, 223 

ELVEHJEM, C. A., nutritive value of butterfat 
fractions, 793 

Es, G. C., changes in tryptophan content of 
calf blood plasma, 183; soya-phosphatides 
and vitamin A, 461; dietary tryptophan and 
niacin excretion, 675*, 909 

EsPe, Dwicut, blood vitamin A activity, 664 

Evans, LARUE B., keeping quality of frozen 
homogenized milk after thawing, 805; keep- 
ing quality of frozen homogenized milk, 811 

Ewinea, J. A., early- and late-cut lespedeza 
hay, 690* ; irrigated pastures, 696* 


F arepanks, B. W., water of erystalliza- 
tion of q-lactose, 619; a- and B-lactose in 
dry milk products, 701* 

FISCHER, JESSIE E., physiological effects of 
dietary lactose, 716* 

Fircu, J. B., tocopherol feeding, 557 

Fuipse, R. J., carbohydrate comparisons in 
synthetic rations for calves, 674* 

Foote, R. H., livability of spermatozoa, 763; 
sulfonamides and livability of spermatozoa, 
769 

Fouts, E. L., refractometer readings for wa- 
tered milk, 717* 

FRANCIS, J., closure seepage with homogen- 
ized milk, 722* 

FRAZEE, VIRGINIA, direct microscopic method 
for pasteurized milk, 708* 

Frick, G. E., estimating feed from pasture, 
353 


Fritz, J. S., butterfat test for ice cream, 905 ' 


FRYE, JENNINGS B., JR., sweet potatoes in 
ration of dairy cows, 341; winter pasture 
and sweet potato meal, 897 


Garss, W. L., liveweight and milk-energy 
yield, 119 

GAMMON, NATHAN, JR., flame photometry for 
milk minerals, 717* 

GARDNER, K. E., summer feeding of thyropro- 
tein, 660* 
GEARHART, C. R., dairy records committee re- 
port, 727*; revision of DHIA rules, 729* 
GEHRKE, CHARLES W., biochemical activity of 
lactic culture bacteria grown in cow’s and 
soybean milk, 213 

GiuMorE, L. O., tocopherol feeding, 557; 
sacral deformity in cattle, 797 








1110 


GLANTZ, P. J., streptomycin treatment for 
bovine semen, 501 

GREENBANK, GEORGE R., ascorbic acid and 
keeping quality of dried milk, 698*; anti- 
oxidant formation by processing, 698*; 
lipolysis prevention by heat treatment, 
700*; review on oxidized flavor in milk, 913 

GREENE, G. L., ultraviolet irradiation of bac- 
teriophage, 509 

GUERRANT, N. B., utilization of various forms 
of vitamin A, 111 

GULLICKSON, T. W., tocopherol feeding, 557 

GuTHRIE, E. S., freezing and fat oxidation, 
721*; vitamin C and oxidation in homogen- 
ized milk, 722*; stability of milk fat and 

fat-soluble vitamins, 961 


Hacsere, E. C., casein separation and 
fractionation, 718* 

HALVERSON, A. W., carotene preservation in 
feeds, 1008 

HANSEN, R. G., blood calcium at parturition, 
173 

HARLAND, HERBERT, heat treatment and reduc- 
ing systems of milk, 699* 

Harper, W. J., chemical methods of studying 
Cheddar cheese ripening, 714*; amino acids 
in ripening Cheddar cheese, 715* 

Hart, E. B., nutritive value of butterfat frac- 
tions, 793; carotene preservation in feeds, 
1008 

HarTZIoLos, B. C., soybeans and vitamin A re- 
quirements, 665*; biochemistry and histo- 
pathology of bovine ketosis, 667* 

Haver, 8. M., mow curing of baled hay, 687* 

HAWKINS, GEorGE E., JR., winter pasture and 
sweet potato meal, 897 

HENDERSON, HERBERT B., sweet potatoes in 
ration of dairy cows, 341; winter pasture 
and sweet potato meal, 897 

HERMAN, H. A., spermatozoa behavior in bo- 
vine cervical mucus, 679*; bacteria in bo- 
vine semen, 681*; maximum roughage for 
heifers, 691* 

Herrerp, E. O., nordihydroguaiaretic acid as 
an antioxidant, 449; closure seepage with 
homogenized milk, 722*; nordihydroguaia- 
retic acid in unsweetened frozen cream, 1024 

HERRINGTON, B. L., cheese pasteurization by 
radio-frequency heat, 710* 

HeERzER, F. H., judging dairy products, 823 

Hetrick, J. H., phosphatase inactivation, 
706*, direct nesslerization of digested milk, 
718*; gas from whole milk powder, 831; 





AUTHOR INDEX OF ORIGINAL ARTICLES 


H.T.S.T. inactivation of phosphatase, 867; 
H.T.S.T. inactivation of lipase, 881 

Hisss, J. W., soya-phosphatides and vitamin 
A, 461; ration and blood vitamin changes, 
672*; microorganisms in digestive tract of 
calves, 672*; influence of calf ration on 
rumen microorganisms, 1051; microorgan- 
isms in the calf rumen, 1041; rumen develop- 
ment and plasma composition, 1055 

Hisss, Robert A., water minerals and proper- 
ties of ice cream mixes, 703* 

Hinton, S. A., calf raising without colostrum, 
674*; wintering heifers on legume hay, 
692*; silage vs. winter pasture, 695* 

Hirp, E. B., udder clipping and quality of 
milk, 323 

HOCKBERG, MELVIN, determination ef vitamin 
A in milk, 315 

Hopeson, R. E., renovation of pastures, 697* 

HOLLENDER, H. A., method for free fatty acids 
in dairy products, 719* 

HouM, GeorGE E., linoleic acid in butterfat, 
720* 

HouLMEs, ARTHUR D., ascorbic acid added to 
milk, 99 

Horton, OTIs H., spermatozoa behavior in 
bovine cervical mucus, 679* 

HOSTERMAN, W. H., alfalfa preservation, 688* 

HUFFMAN, C. F., carbohydrate comparisons in 
synthetic rations for calves, 674* 

HuFNAGEL, C. F., storage and viscosity of 
sweetened condensed milk, 21; viscosity and 
heat stability of concentrated milks, 701* 

Hucues, J. S., form of vitamin A and 
tocopherol supplements, 686*; nitrogenous 
constituents of colostrum, 889 

Hurst, Victor, thyroid secretion rate, 659* 

Hussona, R. V., Oospora lactis and ripening 
of Cheddar cheese, 713*; mechanical can 
washing, 724* 

Hyatt, GEORGE, JR., heritability of Ayrshire 
type ratings, 63; variations in Ayrshire cow 
type ratings, 71; prediction of butterfat 
production, 657*; age and type rating of 
Ayrshires, 663*; prepartum milking and 
colostrum composition, 685* 


[avive, D. M., efficiency in Cheddar cheese 
manufacture, 711* 


Jace, E. L., the browning reaction in milk 
powder and ice cream mix powder, 255; 





AUTHOR INDEX OF ORIGINAL ARTICLES 


milk fat fractionation by molecular distil- 
lation, 719* 

JACOBSON, N. L. 
sorption, 671* 

Jacosson, W. C., antirachitic value of hays, 
489; spinal fluid pressure method for caro- 
tene requirements, 533; fluctuation of blood 
plasma vitamin A, 671*; iron alleviation of 
ealf anemia, 676* 

JENNESS, ROBERT, measuring fluorescent mate- 
rials in milk, 367; reducing capacity of 
milk, 595; heat treatment and reducing 
systems of milk, 699*; storage changes in 
dry whole milk, 986 

JENSEN, J. M., treatment of milking machine 
inflations, 331 

JOHNSON, C. E., nonfat dry milk solids in 
Cheddar cheese manufacture, 712* 

JOHNSON, MARVIN J., determination of cheese 
lipase, 31; lipase activity in Cheddar cheese, 
39; determination of cheese proteinase, 47; 
proteinase content of Cheddar cheese, 55 

JOHNSON, R. E., long-time calf losses, 669* ; 
fetal liver stores of vitamin A, 670*; 
aerobic bacteria and feces consistency, 
673*; prepartum milking and blood con- 
stituents, 684*; prepartum milking and 
colostrum composition, 685*; composition 
of first colostrum, 686* 

JOHNSTON, JAMES E., hyaluronidase assay in 
bull semen, 678*; hyaluronidase in bull 
semen, 678* 

JONES, CARLETON P., ascorbic acid added to 
milk, 99 

JONES, I. R., month of calving and butterfat 
production, 1029 

JOSEPHSON, DONALD V., heat-induced flavor 
compounds, 707* 

JUNGHERR, E. L., long-time calf losses, 669* 


, carotene and vitamin A ab- 


K azsze, H. E., colostrum feeding, 523 

KemMErER, A. R., lactating factor in dried 
grapefruit peel, 691*, 973 

KENDALL, K. A., stack finishing of baled hay, 
688* ; sweet sudan grass forage, 695* 

KESLER, E. M., hypochlorite and quaternary 
ammonium compounds as udder washes, 
179; bacterial flora of udders, 667* 

KIBLER, H. H., cardiorespiratory activities and 
heat production, 666* 

Kine, W. A., mow curing of baled hay, 687* 

KLEIBER, MAx, the bloat problem, 668*; 


ruminal gas formation, 1016 


1111 


Kwnopt, C. B., effect of penicillin upon bovine 
semen, 11; mammary development and body 
weight, 95; utilization of various forms of 
vitamin A, 111; hypochlorite and quater- 
nary ammonium compounds as_ udder 
washes, 179; feeding thyroprotein, 660*; 
bacterial flora of udders, 667*; supple- 
mental vitamin A for heifers, 1062 

Knoop, C. E., let-down of milk, 694* 

Kosikowsky, F. V., 8S. faecalis starter for 
Cheddar cheese, 275; growth and survival 
of S. faecalis in Cheddar cheese, 285; 
tyramine content of cheese, 293; effect of 
tyramine and S. faecalis on flavor of Ched- 
dar cheese, 305; phosphatase test for cheese, 
561; cheese pasteurization by radio-fre- 
quency heat, 710*; ripening temperature 
and tyramine in Cheddar cheese, 714* 

Krauss, W. E., soya-phosphatides and vitamin 
A, 461 

KRIENKE, W, A., water minerals and proper- 
ties of ice cream mixes, 703*; flame pho- 
tometry for milk minerals, 717* 

KRuKOVSKY, V. N., covitamin studies of milk 
fats, 666*; milk characteristics as influ- 
enced by hays, 690*; freezing and fat oxi- 
dation, 721*; ascorbic acid oxidation in 
milk by H,O,, 721*; vitamin C and oxida- 
tion in homogenized milk, 722*; stability 
of milk fat and fat-soluble vitamins, 961 

KuM4RAN, J. D,. SAMPATH, hormones and 
spermatogenesis, 663* 


Lancer, PETER H., sulfamethazine blood 
and milk concentrations, 103 

Linkous, Wooprow N., feeding dehydrated 
sweet potatoes, 569 

Locury, H. R., lactobacilli and streptococci 
in Cheddar cheese, 716* 

LOFGREEN, G. P., milk characteristics as in- 
fluenced by hays, 690* 

Luoyp, C. A., breeding efficiency measure- 
ment, 682*; insemination order number and 
conception rate, 683* 

Loosutl, J. K., tocopherols and fat content of 
milk, 665*; prepartum vitamin A supple- 
mentation, 669*; milk characteristics as in- 
fluenced by hays, 690*; bulls fed rations 
low in carotene, 779 

Lupwick, T. M., evaluation of bull semen, 
677* 

LusH, Jay L., milk yield under penkeeping 
system in Brazil, 203 

Lus8, R. H., pastures in the South, 696* 








1112 


M ADDUX, J. M., early- and late-cut lespe- 
deza hay, 690* 

MApDpUX, N., irrigated pastures, 696* 

MANUS, Louis J., keeping quality of powdered 
whole milk, 517; solubility and density of 
powdered whole milk, 935 

MATHER, ROBERT E., feeding dehydrated sweet 
potatoes, 569; genetic variation in plasma 
composition, 658* 

MATTERSON, L. D., fetal liver stores of vita- 
min A, 670*; prepartum milking and blood 
constituents, 684*; prepartum milking and 
colostrum composition, 685* ; composition of 
first colostrum, 686* 

MEAD, S. W., crossing inbred Holsteins, 657* 

MELIN, C. G., antirachitie value of hays, 489; 
alfalfa preservation, 688*; renovation of 
pastures, 697* 

MERCIER, E., bulls fed rations low in carotene, 
779 

MitEs, J. T., calf raising without colostrum, 
674*; wintering heifers on legume hay, 
692* 

MILLEN, T. W., summer feeding of thyropro- 
tein, 660* 

MILLER, G. D., water sprinkling of cows, 361; 
summer cooling of cows, 693* 

MILLER, P. G., volatile acidity of evaporated 
milk, 189 

MIXNER, JOHN P., hyaluronidase assay in bull 
semen, 678*; hyaluronidase in bull semen, 
678* 

Monroz, C. F., 
carotenoids, 697* 

Moore, L. A., antirachitic value of hays, 489; 
fluid pressure method for carotene require- 
ments, 533; thyroprotein feeding in suc- 
cessive lactations, 661*; soybeans and vita- 
min A requirements, 665*; iron alleviation 
of calf anemia, 676*; testis biopsy and 
semen characteristics, 679*; vitamin D and 
curing procedure, 689* 

MUELLER, W. S., quaternary salts as influ- 
enced by water constituents, 723* 

MuseravE, S. D., liveweight and milk-energy 
yield, 119 

MYKLEBY, Ray W., sediment tests for cream, 
725* 


winter pasture and milk 


Naven, RALPH, mannitol of beef fat in 
ice cream, 704* 
NATH, H., nutritive value of butterfat frac- 


tions, 793 





AUTHOR INDEX OF ORIGINAL ARTICLES 


NEEL, L. R., silage vs. winter pasture, 695* 

NEITZKE, CARL, interdepartmental cooperation 
in dairy extension, 728* 

NELSON, F. E., blue cheese from pasteurized 
milk, 611; microbial keeping quality of bulk 
condensed milk, 702*; electron microscope 
studies of S. lactis bacteriophage, 709*; 
added amino acids and Cheddar cheese 
flavor, 715*; coliform bacteria in butter, 
726* ; bacteria and soluble nitrogen in milk, 
726* 

NELSON, VICTOR, spectrophotometric determi- 
nation of milk color, 409; color of evapo- 
rated milk, 415 

NELSON, W. O., Oospora lactis and ripening of 
Cheddar cheese, 713* 

NEVENS, W. B., stack finishing of baled hay, 
688*; sweet sudan grass forage, 695* 

NEWLANDER, J. A., vitamin D content of 
roughages, 455 

NIEDERMEIER, R. P., blood calcium at parturi- 
tion, 173; effect of udder inflation, 683*; 
non-milking after parturition and blood 
constituents, 684* 


7? 


Onsere, E. B., volatile acidity of evaporated 
milk, 189 

Ops, D., evaluation of bull semen, 677* 

OLouFrA, MOHAMED M., month of calving and 
butterfat production, 1029 

O’MALLEY, C. M., water of crystallization of 
a-lactose, 619 

OuseNn, L. B. (Mrs.), milk fat fractionation 
by molecular distillation, 719* 

Ouson, H. C., acid production by cheese cul- 
tures, 709* 


P armenze, C. E., electron microscope 
studies of S. lactis bacteriophage, 709* 

ParRisH, D. B., form of vitamin A and 
tocopherol supplements, 686*; nitrogenous 
constituents of colostrum, 889 

Patrick, Homer, calf raising without colo- 
strum, 674* 

Patton, Stuart, heat-induced flavor com- 
pounds, 707* 

Pearson, A. M., microbial keeping quality of 
bulk condensed milk, 702* 

Peters, I. I., blue cheese from pasteurized 
milk, 611 

Perersen, W. E., preparation and rate of 
milking, 589 








AUTHOR INDEX OF ORIGINAL ARTICLES 1133 


PETERSON, MERLIN H., determination of cheese 
lipase, 31; lipase activity in Cheddar cheese, 
39; determination of cheese proteinese, 47; 
proteinase content of Cheddar cheese, 55 

Pravu, K. O., multiple births in a Holstein- 
Freisian herd, 241 

PLASTRIDGE, W. N., long-time calf losses, 
669*; aerobic bacteria and feces consist- 
ency, 673* 

PORTERFIELD, RALPH, selecting 4-H calves, 
728* 

POUNDEN, W. D., ration and blood plasma 
vitamin changes, 672*; microorganisms in 
digestive tract of calves, 672*; influence of 
calf ration on rumen microorganisms, 1051; 
microorganisms in the calf rumen, 1041; 
rumen development and plasma composition, 
1055 

PRICE, WALTER V., determination of cheese 
lipase, 31; lipase activity in Cheddar cheese, 
39; determination of cheese proteinase, 47 ; 
proteinase content of Cheddar cheese, 55; 
efficiency in Cheddar cheese manufacture, 
711*; sampling cheese for analysis, 712*; 
diacetyl in Cheddar cheese, 713* 

PRINCE, P. W., agitation and livability of 
spermatozoa, 839 

Prouty, C. C., growth of lactie streptococci 
in presence of bacteriophage, 859 

Prucua, M. J., direct microscopic count for 
pasteurized milk, 708* 

PYENSON, Harry, iron and copper in non- 
milk products for ice cream, 269; powdered 
cream for whipping by aeration, 539; but- 
terfat test for ice cream, 905 


R AGSDALE, A. C., cardiorespiratory activi- 
ties and heat production, 666*; maximum 
roughage for heifers, 691* 

RALSTON, N. P., crossing inbred Holsteins, 
657* 

RAMSER, J. H., stack finishing of baled hay, 
688* 

RANDALL, RAYMOND, keeping quality of frozen 
homogenized milk after thawing, 805; keep- 
ing quality of frozen homogenized milk, 
811 

Rao, S. R., method for free fatty acids in 
dairy products, 719” 

Ray Sarkar, B. C., vitamin A of butterfat, 
165; colostrum carotene and ‘vitamin A, 
479 


REAVES, P. M., feeding dairy calves remade 
skim milk, 1; barn vs. field cured alfalfa, 
687* 

REDFERN, R. B., stabilizers and emulsifiers in 
ice cream, 703* 

REECE, RALPH P., estrogen and mammary duct 
growth, 661* 

REGAN, W. M., crossing inbred Holsteins, 657* 

REID, J. J., bacterial flora of udders, 667* 

REID, J. T., pH change as test of semen qual- 
ity, 383; concentrate feeding and bull 
growth, 429; semen production and concen- 
trate mixtures for young bulls, 439 

REINBOLD, G. W., mechanical can washing, 
724* 

REITER, TULY, udder clipping and quality of 
milk, 323 

RICHARDSON, G. A., milk lipids and the foam- 
ing of milk, 223 

RoJAs, JORGE, lactose utilization by calves, 81 

ROLLINS, GILBERT H., barn vs. field cured 
alfalfa, 687* 

Ross, R. H., utilization of various forms of 
vitamin A, 111; supplemental vitamin A for 
heifers, 1062 

RuPEL, I. W., lactose utilization by calves, 81 


SAARINEN, V. P., biochemistry and histo- 
pathology of bovine ketosis, 667* 

SApuHU, D. P., lactose content of milk and the 
eerebroside and choline content of brain, 
347 

Sacer, Oscar S., milk preservation for phos- 
phatase test, 705* ; microbial and milk phos- 
phatase, 705*; lactobacilli and streptococci 
in Cheddar cheese, 716*; heat inactivation 
of phosphatase, 845 

SALISBURY, G. W., livability of spermatozoa, 
763; livability of spermatozoa, 769; bulls 
fed rations low in carotene, 799; sulfanila- 
mide in bull semen, 817 

SatsBury, R. L., pH change as test of semen 
quality, 383; concentrate feeding and bull 
growth, 429; semen production and concen- 
trate mixtures for young bulls, 439 

SANDERS, GEORGE P., milk preservation for 
phosphatase test, 705*; microbial and milk 
phosphatases, 705*; lactobacilli and strepto- 
cocci in Cheddar cheese, 716*; heat inacti- 
vation of phosphatase, 845 

ScHABINGER, J. R., mammary development 
and body weight, 95 





Eien sopra 
— 





1114 


Scuarrer, P. S., linoleic acid in butterfat, 
720* 

SCHOENLEBER, L. G., alfalfa preservation, 688* 

SCHROEDER, CHARLEs R., sulfamethazine blood 
and milk concentrations, 103 

ScnuuttzeE, A, B., thyroxine treatment of 
bovine semen, 682*; thyroxine and bovine 
spermatozoa, 946 

ScHWEIGERT, B. S., 
calves, 81 

SeaTH, D. M., water sprinkling of cows, 361; 
semen dilution and cooling, 551; summer 
cooling of cows, 693* 


SEELEY, D. B., quaternary salts as influenced 
* 


lactose utilization by 


by water constituents, 72: 

SELLERS, ALVIN F., sacral deformity in cattle, 
797 

SHarrer, H. E., staining bovine spermatozoa, 
677* 

SHAw, J. C., soybeans and vitamin A require- 
ments, 665*; biochemistry and histo-pathol- 
ogy of bovine ketosis, 667* 

SHEPHERD, J. B., antirachitic value of hays, 
489; alfalfa preservation, 688*; renovation 
of pastures, 697* 

SHEURING, J. J., sweetened condensed whole 
milk for caramel manufacture, 702*; man- 
nitol of beef fat in ice cream, 704* 

SHuakrt, C. E., multiple births in a Holstein- 
Friesian herd, 241 

SHUMAKER, M. LEE, H.T.S.T. pasteurization 
for chocolate milk, 707* 

S1nGH, R. N., coliform bacteria in butter, 726* 

Suate, R. J., fetal liver stores of vitamin A, 
670*; prepartum milking and blood con- 
stituents, 684*; prepartum milking and 
colostrum composition, 685* ; composition of 
first colostrum, 686* 

SmiTH, Emit L., immune proteins of milk and 
colostrum: a review, 127 

SMITH, G. FREDERICK, butterfat test for ice 
cream, 905 

SmiTH, VeaRL R., blood calcium at parturi- 
tion, 173; preparation and rate of milking, 
589; effect of udder inflation, 683*; citric 
acid levels in bovine blood and urine, 683* ; 
non-milking after parturition and blood con- 
constituents, 684*; time of milking and 


milk production, 694* 
SNYDER, WALTER E., fat emulsion in creams, 
704* 
Sommer, H. H., fat emulsion in creams, 704*; 
studying Cheddar 


chemical methods of 





AUTHOR INDEX OF ORIGINAL ARTICLES 


cheese ripening, 714* ; method for free fatty 
acids in milk products, 719* 

Speck, Marvin L., H.T.S.T. pasteurization 
of chocolate milk, 707* 

SPIELMAN, A. A., prepartum vitamin A sup- 
plementation, 669*; fetal liver stores of 
vitamin A, 670*; prepartum milking and 
blood constituents, 684*; prepartum milk- 
ing and colostrum composition, 685*; com- 
position of first colostrum, 686* 

Spur, BERNHARD, curd tension and curd num- 
ber tests on homogenized milk, 199 

SpurGEON, K. R., hypochlorites and quaternary 
ammonium compounds as plant germicides, 
724* 

Squiss, R. L., effect of soybeans on plasma 
carotene and vitamin A, 421; feeding soy- 
bean products, 664* 

STABILE, JOSEPH N., keeping quality of frozen 
homogenized milk after.thawing, 805; keep- 
ing quality of frozen homogenized milk, 811 

STALLARD, J. E., central laboratory testing, 
727* 

STALLCUP, O. T., maximum roughage for heif- 
ers, 691* 

StropparD, G. E., permanent rumen fistula, 
668*; calf dehorning, 693* 

Strong, E. J., hyaluronidase in bull semen, 
678* 

Stone, W. K., chemical changes in limburger 
cheese, 710* 

STULL, J. W., nordihydroguaiaretic acid as an 
antioxidant, 449; nordihydroguaiaretic acid 
in unsweetened frozen cream, 1024 

Sutton, T. S., changes in tryptophan content 
of blood plasma of calf, 183; soya-phos- 
phatides and vitamin A, 461; colostrum 
feeding, 523; dietary tryptophan and niacin 
excretion, 675*; photolyzed milk diet for 
calves, 675* ; physiological effects of dietary 
lactose, 716*; dietary tryptophan and ex- 
cretion of niacin, 909; riboflavin deficiency 
in calves, 976 

Swanson, A. M., amino acids in ripening 
Cheddar cheese, 715* ; easein separation and 
fractionation, 718* 

Swanson, Eric W., egg yolk in semen diluters, 
680* ; early- and late-cut lespedeza hay, 690* 

Swanson, R. G., feeding thyroprotein, 660* 

SWEETMAN, W. J., testis biopsy and semen 
characteristics, 679*; alfalfa preservation, 
688* ; renovation of pastures, 697* 

Sykes, J. F., spinal fluid pressure method for 
carotene requirements, 533; soybeans and 





AUTHOR INDEX OF ORIGINAL ARTICLES 


vitamin A requirements, 665; testis biopsy 
and semen characteristics, 679* 


T anane, T., bulls fed rations low in ecaro- 
tene, 779 

TARASSUK, N. P., the browning reaction in 
milk powder and ice cream mix powder, 255 

TALLMAN, K. L., bacteria in bovine semen, 
681* 

TaTTER, C. W., 
products, 701* 

THOMAS, J. W., antirachitic value of hays, 
489; thyroprotein feeding in successive lac- 
tations, 661*; fluctuations of blood plasma 
vitamin A, 671*; vitamin D and curing 
procedure, 689* 

THOMASON, JOHN H., sweet potatoes in ration 
of dairy cows, 341 

TuHorP, F., Jr., carbohydrate comparisons in 
synthetic rations for calves, 674* 

TuHorP, W. T.S., effect of penicillin upon bo- 
vine semen, 11; streptomycin treatment for 
bovine semen, 501 

TITTSLER, RALPH P., microbial and milk phos- 
phatases, 705* ; lactobacilli and streptococci 
in Cheddar cheese, 716* 

Tracy, P. H., iron and copper in non-milk 
products for ice cream, 269; nordihydro- 
guaiaretic acid as an antioxidant, 449; 
powdered cream for whipping by aeration, 
539; stale flavor of dried whole milk, 700*; 
sweetened condensed whole milk for caramel 


a- and §-lactose in dry milk 


manufacture, 702*; mannitol of beef fat in 
ice cream, 704*; phosphatase inactivation, 
706*; closure seepage with homogenized 
milk, 722*; mechanical can washing, 724*; 
gas from whole milk powder, 831; H.T.S.T. 
inactivation of phosphatase, 867; H.T.S.T. 
inactivation of lipase, 881; nordihydroguai- 
aretic acid in unsweetened frozen cream, 
1024 

TRETSVEN, WAYNE I., pH control of fermented 
dairy products, 710* 

Trout, G. M., nutritive value of homogenized 
milk: a review, 627; judging dairy products, 
823 

Tuckey, S. L., chemical changes in limburger 
cheese, 710*; Oospora lactis and ripening 
of Cheddar cheese, 713*; mechanical can 
washing, 724* 

TuRK, K. L., prepartum vitamin A supplemen- 
tation, 669* 

TURNER, C. W., endocrine secretion as a genetic 


1115 


tool, 658*; thyroid secretion rate, 659*; 
male hormone content of cow manure, 1032 

TyLer, W. J., heritability of Ayrshire type 
ratings, 63; variations in Ayrshire type 
ratings, 71; prediction of butterfat produc- 
tion, 657*; age and type rating of Ayr- 
shires, 663* 

TYsDAL, H. M., alfalfa preservation, 688* 


| P. C., testis biopsy and semen 
characteristics, 679* 


| LANDINGHAM, A. H., prepartum milking 
and colostrum composition, 685* 

Van PELT, M. D., aerobic bacteria and feces 
consistency, 673* 


| ar R. O., growth of lactic strepto- 
cocci in presence of bacteriophage, 859 

Waener, R. E., renovation of pastures, 697* 

WALLENFELT, EVERT, interdepartmental coop- 
eration in dairy extension, 728* 

Warp, G. M., pH change as test of semen 
quality, 383; concentrate feeding and bull 
growth, 429; semen production and concen- 
trate mixtures for young bulls, 439; time 
of milking and milk production, 694* 

Wa4RNER, R. G., photolyzed milk diet for calves, 
675*; riboflavin deficiency in calves, 976 

WASHBURN, R. G., winter pasture and milk 
carotenoids, 697* 

Watrous, G. H., JR., hypochlorite and quater- 
nary ammonium compounds as udder washes, 
179 

WEAELEY, C, E., JR., prepartum milking and 
colostrum composition, 685* 

Wess, B. H., storage and viscosity of sweet- 
ened condensed milk, 21; crystalline deposit 
in evaporated milk, 123; whey utilization: 
a review, 139; viscosity. and heat stability 
of concentrated milks, 701* 

WECKEL, K. G., udder clipping and quality of 
milk, 323 

WEISER, Harry H., biochemical activity of 
lactic culture bacteria grown in cow’s and 
soybean milk, 213 

WELSH, MARK, Sulfamethazine blood and milk 
concentrations, 103 

WERNER, GEORGE, interdepartmental coopera- 
tion in dairy extension, 728* 

WHITING, F., tocopherols and fat content of 








1116 AUTHOR 


milk, 665*; covitamin studies of milk fats, 
666*; freezing and fat oxidation, 721*; 
stability of milk fat and fat-soluble vita- 
mins, 961 

WHITNEY, R. MCL., stale flavor of dried whole 
milk, 700*; direct nesslerization of digested 
milk, 718* 

WHITTIER, EARLE O., whey utilization: a re- 
view, 139 

WILBUR, J. W., mow curing of baled hay, 687* 

WILLIAMS, P. S., hypochlorite and quaternary 
ammonium compounds as udder washes, 179 

WitsTerR, G. H., nonfat dry milk solids in 
Cheddar cheese manufacture, 712* 

WINDER, WILLIAM C., sampling cheese for 
analysis, 712* 

WINDHAM, EARNEST, keeping quality of frozen 
homogenized milk after thawing, 805; keep- 
ing quality of frozen homogenized milk, 811 

Wise, G. H., carotene and vitamin A absorp- 
tion, 671*; form of vitamin A and tocophe- 





INDEX OF ORIGINAL ARTICLES 


rol supplements, 686*; nitrogenous constit- 
uents of colostrum, 889 

WISEMAN, H. G., spinal fluid pressure method 
for carotene requirements, 533; alfalfa 
preservation, 688* 

WorsTELL, D. M., cardiorespiratory activities 
and heat production, 666* 

WRIGHT, PHILIP A., ascorbic acid and keeping 
quality of dried milk, 698*; antioxidant 
formation by processing, 698*; lipolysis 
prevention by heat treatment, 700* 

WvulE, C. E., early- and late-cut lespedeza 
hay, 690* ; wintering heifers on legume hay, 
692*; silage vs. winter pasture, 695*; irri- 
gated pastures, 696* 


TE BEN M., sediment tests for 
cream, 725* 

ZIMMERMAN, P. L., volatile acidity of evapo- 
rated milk, 189 





SUBJECT INDEX OF ORIGINAL ARTICLES 


Ac, formic, determination in evaporated 
milk, 189 
Acid production, factors affecting, in cheese 
cultures, 709* 
Acids, volatile, determination in evaporated 
milk, 189 
Aerobacter aerogenes, effect on soluble nitro- 
gen of milk, 726* 
Agitation, and livability of bovine sperma- 
tozoa, 839 
Air movement, effect of, on cooling cows, 361 
Alfalfa, 
dehydrated, carotene preservation in, 1008 
vitamin D in, influence of curing procedure 
on, 689* 
Alfalfa pasture, as influencing rumen gas 
formation, 1016 
Alpha-lactose, water of erystallization of, es- 
timation in dry whey solids, 619 
American Dairy Science Association, 
list of members and student affiliates, 1071 
President ’s address at the 43rd annual meet- 
ing, 731 
program of 43rd annual meeting, 389 
report of 43rd annual meeting, 740 
winners of the intercollegiate dairy prod- 
ucts judging contest, 1948, 
Amino acids, 
addition to Cheddar cheese, 715* 
freed in Cheddar cheese ripening, 715* 
Anemia, in calves, iron alleviation of, 676* 
Antioxidant, 
nordihydroguaiaretic acid, in milk, 449 
nordihydroguaiaretic acid, in unsweetened 
frozen cream, 1024 
Antioxidants, formation by special processing 
of dried milk, 698* 
Artificial insemination, 
order number of, conception rate and, 683* 
pregnancy examinations and non-returns, as 
measure of efficiency of, 682* 
Ascorbic acid, 
addition to milk, 99 
effect on keeping quality of dried milk, 
698* 
in plasma of calves, 
ration influence on, 672* 
effect of ration and rumen development 
on, 1055 


in oxidative deterioration of milk fat, 961 
oxidation by hydrogen peroxide in milk, 
721* 
relation to light-induced oxidation in homo- 
genized milk, 722* 
retention in frozen milk, 951 
Ayrshire cows, variations in type rating, 71 


Bacrerta, 
in diluted bull semen, 
control by drugs, 763 
effect of sulfonamides on, 769 
in m‘lk, influence of udder clipping on, 
323 
Bacterial flora, of udders, influence of sam- 
pling at various milking stages, 667* 
Bacteriophage, 
of S. lactis, 
electron microscope studies of, 709* 
production by S. lactis, 708* 
adaptation to growth in presence of, 859 
ultraviolet irradiation of, 509 
B-carotene, utilization by heifers, 111 
Births, multiple in a Holstein-Friesian herd, 
241 
Bloat, alfalfa, sugar and starch for produc- 
tion of, 668* 
Blood, 
composition of, 
effect of prepartum milking on, 684* 
without postpartum milking, 684* 
sulfamethazine concentration in, 103 
Blood plasma, of calf, tryptophan content of, 
influence of colostrum on, 183 
Blood serum, calcium in, influence of partial 
vs. complete milking at parturition on, 173 
Body weight, of cattle, relation to mammary 
development, 95 
Breed, influence on vitamin content of milk 
fat, 666* 
Breeding behavior, of bulls fed rations low 
in carotene, 779* 
Browning reaction, in whole milk and ice 
cream powders, 255 
Bulls, 
concentrates for feeding of, 429 
semen production by, influence of concen- 
trates on, 439 


1117 











1118 SUBJECT INDEX OF 

Bull semen, fertility level of, influence of 
sulfanilamide, 817 

3utter, 


eoliform bacteria in, 726* 
fat oxidation at freezing temperature in, 
721* 
Butterfat, 


determination in ice cream, using mixed 
perchloric and acetie acids, 905 
linoleic measurement in, 720* 
nutritive value of fractions of, 793 
vitamin A in, influence of season, breed 
and species on, 165 
Butterfat production, 
annual, and month of calving, 1029 
prediction from own record vs. progeny 
test, 657* 
relation to type rating in Ayrshire cows, 63 
Buttermilk, foaming of, influence of lipids on, 


993 


Catcrum, 
blood serum, influence of partiai vs. 
complete milking at parturition on, 173 
in plasma, effect of supplemental vitamin 
A on, 1062 
plasma concentration of, in breeding bulls, 
429 
Calcium citrate, in crystals in evaporated 
milk, 123 
Calf, tryptophan in blood plasma of, as in- 
fluenced by colostrum, 183 
Calf losses, causes in a closed herd, 
Calf selection, for 4-H Club work, 728* 
Calves, 
absorption of carotene and vitamin A by, 
671* 
anemia in, iron alleviation of, 676* 
benefit of colostrum for raising of, 523 
blood composition of, when fed remade 
skim milk, 1 
blood vitamin values of, ration influence on, 
672* 


in 


669* 


carbohydrates rations for, 
674* 


carotene requirements of, determination by 


in, synthetic 


spinal fluid pressure, 533 
dehorning of, 693* 


effect of prepartum vitamin A supplement 
on, 669* 

fecal flora of, 673* 

growth of, on remade skim milk, 1 





ORIGINAL ARTICLES 


microorganisms in digestive tracts of, ra- 
tion influence on, 672* 

new-born, use of fetal liver stores of vita- 
min A by, 670* 

plasma of, effect of ration and rumen de- 
velopment on composition of, 1055 

raising without colostrum, 674* 

riboflavin deficiency in, 976 


of photolyzed milk 


riboflavin deficiency 
diet for, 675* 
rumen microorganisms of, 
influence of grain-hay ratio on, 1051 
influence of ration and inoculation on, 
1041 
lactose utilization by, 81 
vitamin A in blood plasma of, fluctuations 
caused by ration variations, 671* 
Calving, month of, relation to butterfat pro- 
production, 1029 
Carmels, sweetened condensed whole milk for 
manufacture of, 702* 
Carotene, 
salf absorption of, effect of administration 
method on, 671* 
in blood plasma, genetic variation of, 658* 
in blood serum, influence of soybeans on, 
421 
in bull rations, influence on breeding be- 
havior, ete., 779 
in colostrum of Indian cows, 479 
in first milking postpartum, 686* 
in milk, 
destruction by photolysis, 976 
effect of rye pasture on, 697* 
in plasma, effect of supplemental vitamin 
A on, 1062 
of bovine blood plasma, effect of soybean 
products on, 664* 
of milk fat, effect of soybean products on, 
664* 
requirements for calves, determination by 
spinal fluid pressure, 533 
Carotene preservation, in feeds, 1008 
Carotenoids, in plasma of calves, effect of 
ration and rumen development on, 1055 
Casein, separation and fractionation of, 718* 
Cationic germicides, milking machine inflation 
treatment with, 331 
Central laboratory testing, for DHIA cow 
testing, 727* 
Cereal grasses, dehydrated, carotene preserva- 
tion in, 1008 
Cerebrosides, brain content of, relation to 
lactose content of milk, 347 





SUBJECT INDEX OF ORIGINAL ARTICLES 1119 


Cervical mucus, spermatozoa behavior in, 679* 
Cheese, 
blue, manufacture from pasteurized homo- 
genized milk, 611 
Cheddar, 
added amino acids and flavor of, 715* 
amino acids freed during ripening of, 
715* 
diacetyl as a flavor constituent in, 713* 
effeciency and costs in manufacture of, 
via" 
flavor of, 
as influenced by S, faecalis, 275 
relation of tyramine content and S. 
faecalis numbers to, 305 
growth and survival of S. faecalis in, 285 
influence of lactobacilli and streptococci 
on flavor and quality of, 716* 
influence of Ospora lactis on fat changes 
in, 713* 
lipase activity in, 39 
nitrogen partition method for, 714* 
nonfat dry milk solids for fat standardi- 
zation of, 712* 
pasteurization by radio-frequency heat, 
710* 
phosphatase inactivation in, 845 
proteinase in, 55 
sampling for analysis, 712* 
S. faecalis as starter for, 275 
*tryamine content of, 293 
influence of ripening temperature on, 
714* 
determination of lipase in, 31 
Kay-Graham phosphatase test for, 561 
limburger, chemical changes during accele- 
rated ripening of, 710* 
proteinase of, determination of, 47 
Cheese cultures, factors affecting acid produc- 
tion by, 709* 
Chocolate liquors, iron and copper content of, 
269 
Choline, of brain, relation to lactose content 
of milk, 347 
Citrie acid, levels in blood and urine at par- 
turition, 683* 
Clipping, of udder, influence on milk quality, 
323 
Cocoa, iron and copper content of, 269 
Coliform bacteria, in butter, 726* 
Collegiate Students’ International Contest 
in Judging Dairy Products, 
analysis of 1947 results, 823 
1948 results, 1068 


Color, determination, in evaporated milk, 409 
Colostrum, 
carotene, vitamin A and other components, 
686* 
carotene and vitamin A in, 479 
effect of prepartal milking on, 685* 
composition of, effect of prepartum milk- 
ing on, 685* 
immune proteins in, 127 
ingestion of, tryptophan of calf blovd 
plasma influenced by, 183 
nitrogenous constituents of, 
effect of prepartal rations upon, 889 
post-partal changes in, 889 
use for raising calves, 523 
vitamin A and carotene in, effect of feed- 
ing vitamin A and tocopherols on, 686* 
Concentrates, 
for feeding breeding bulls, 429 
feeding of, influence on semen production 
of bulls, 439 
Cooling, 
delayed, effect upon bull semen, 551 
of cows, by water sprinkling and air move- 
ment, 361 
of dairy cows in summer, 693* 
Cows, 
cooling of, by water sprinkling, 361 
sweet potato meal for, 341 
Copper, in non-milk constituents of ice cream, 
269 
Cream, 
color test for grading of, 577 
fat emulsions in natural and artificial, 704* 
foaming of, influence of lipids on, 223 
frozen, milk fat oxidation in, 721* 
grading of, color test for, 577 
powdered, manufacture for aeration whip- 
ping, 539 
sediment test for 725* 
skunk-like odor of, 725* 
unsweetened frozen, nordihydroguaiaretic 
acid an antioxidant for, 1024 
Crystalline deposit, in evaporated milk, com- 
position of, 123 
Curd number test, on homogenized milk, 199 
Curd tension test, on homogenized milk, 199 
Curing, of hay, vitamin D influenced by, 489 


D AIRY records committee, report of, 727* 

Dehorning, of calves, with antimony trichlo- 
ride-salicylie acid-collodion preparation, 
693* 


——— a 
Ne or Se 








1120 


Diacetyl, as a flavor constituent in Cheddar 
cheese, 713* 
Diluter, egg yolk, for bull semen, 680* 
Dilution, delayed, effect on bull semen, 551 
Direct microscopic count, for pasteurized 
milk, 708* 
Dried milk powder, antioxidants in, forma- 
tion by processing, 698* 
Dry whole milk, 
acid ferricyanide and indophenol reducing 
substances of, formation during storage, 
986 
fluorescent ~aterials in, 367 
heat-produced reducing systems in, 699* 
a-lactose estimation in, 619 
moisture content of, and storage changes, 
986 
storage deterioration of, 986 
storage temperature and storage changes, 
986 


Ewvtsiriers, for ice cream, 703*; 704* 
Endocrine secretion, genetic selection on 
basis of, 658* 
Escherichia coli, 
effect on soluble nitrogen in milk, 726* 
in calf feces, 673* 
Evaporated milk, 
chemical composition of crystalline deposit 
in, 123 
volatile acids of, determination of, 189 
Extraneous matter, in milk, influence of ud- 
der clipping upon, 323 


Far content, of milk, influence of toco- 
pherol feeding on, 557 . 

Fat emulsion, in natural and artificial creams, 
704* 

Fatty acids, free, measurement in dairy prod- 
ucts, 719* 

Feces, consistency of, aerobic bacterial flora 
and, 673* 

Feeding intensity, influence on live weight 
and milk-energy yield, 119 

Ferricyanide method, reducing capacity of 
milk measured by, 595 

Flame photometer, Ca, K and Na detection in 
milk with, 717* 

Fluorescent materials, in milk and milk prod- 


uets, 367 


SUBJECT INDEX OF 





ORIGINAL ARTICLES 


Foaming, of milk, cream and _ buttermilk, 
effect of phospholipids on, 223 
Fruit extracts, iron and copper content of, 
269 
Furacin, and spermatozoa livability, 763 


G AS formation, in rumin, influence of al- 
falfa pasture on, 1016 

Genetic selection, endocrine 
method for, 658* 

Genetic variation, in carotene and vitamin A 
in bovine blood plasma, 658* 

Gestation, influence on heat production and 
eardiorespiratory activities, 666* 

Glutathione, plasma concentration of, in 
breeding bulls, 429 

Glycerol dichlorohydrin, for vitamin A and 
earotene determination, 421 

Grain, as supplement for maximum roughage, 
691* 

Grapefruit peel, dried, lactating factors in, 
691*, 973 


H AY, 
alfalfa 
baled field vs. mow curing, 687* 
barn vs. field curing of, 687* 
barn-cured vs. field cured vs. wilted 
silage for feed value and nutrients, 
688* 
baled, stack curing with and without heat, 
688* 
legume, for wintering heifers, 692* 
lespedeza, early-cut vs. late-cut for milk 
production, 690* 
milk production, vitamin content and flavor 
influenced by six types of, 690* 
sun-cured vs. barn-ecured, digestible mate- 
rials in, 691* 
vitamin D content of, influence of curing 
on, 489 
Heat-induced flavor 
from milk, 707* 
Heifers, 
maximum roughage for, 691* 
utilization by, of f-carotene, vitamin A 
alcohol and natural ester of vitamin A, 


secretion as 


compounds, isolation 


111 
wintering on legume hay, 692* 
Hemoglobin, plasma concentration of, in 


breeding bulls, 429 
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Heritability, of type rating, in Ayrshire cows, 
63 
Holstein-Fresians, multiple births among, 241 
Holsteins, growth and milk production from 
crossing 2 inbred lines, 657* 
Hormone, male, content in cow manure, 1032 
Hyaluronidase, 
activity in bull semen, 678* 
determination in bull semen, 678* 
Hypochlorites, 
germicidal effectiveness of, 724* 
udder washes of, influence on plate counts 
of milk, 179 


Loz cream, 
butterfat determination in, using mixed 
perchloric and acetic acids, 905 
iron and copper in non-milk constituents of, 
269 
stabilizers and emulsifiers for, 703* 
Ice cream mix, effect of water minerals on, 
703* 
Ice cream powder, browning reaction in, 255 
Immune proteins, of milk and colostrum, 127 
Inbred lines, crossing of, effect on growth and 
milk production, 657* 
Inflations, of milking machines, treatment 
and storage of, 331 
Interdepartmental cooperation in dairy ex- 
tension, 728* 
Iron, in non-milk constituents of ice cream, 
269 


Joverne of dairy products, analysis of 
1947 results of intercollegiate contest, 823 


Kerosis, biochemical and histopathologi- 
eal study of, 667* 


f ACTATING factors, in dried grapefruit 
peel, 973 

Lactation, influence on heat production and 
cardiorespiratory activities, 666* 

Lactobacilli, influence on flavor and quality 
of Cheddar cheese, 716* 

Lactoglobulins, in colostrum, 127 

Lactose, 
determination of o and B, in dry milk prod- 

ucts, 701* 


ORIGINAL ARTICLES 1121 
physiological effects in diet, 716* 
utilization by calves, 81 

Let-down of milk, relation to pre-milking 
management, 694* 

Leucocytes, numbers in milk, 723* 

Linoleic acid, determination in butterfat, 720* 

Lipase, 
from Mycotorula lipolytica, 

manufacture with, 611 
heat treatment to prevent lipolysis in 
dried product, 700* 
in Cheddar cheese, 39 
inactivation by H.T.S.T. pasteurization, 881 
of cheese, determination of, 31 
rate in foaming of milk, etc., 223 

Liveweight, relation to milk-energy yield, 119 

Lye, milking machine inflation treatment 
with, 331 


blue cheese 


M.amsary development, relation to body 
weight, 95 

Mammary duct growth, estrogen effect upon, 
661* 

Mannitol of beef fat, emulsifying and other 
effect on ice cream, 704* 

Manometric measurement, of gas desorbed 
from powdered whole milk, 831 

Manure, cow, factors influencing male hor- 
mone content of, 1032 

Members, American Dairy Science Associa- 
tion, 1071 

Microorganisms, in digestive tracts of calves, 
ration influence on, 672* 


Milk, 
addition of ascorbic acid to, 99 
bacteriological quality of, influence of 


udder clipping on, 323 

bulk condensed, microbiological 
quality of, 702* 

Ca, K and Na in, flame photometer for 
determination of 717* 

carotene and vitamin A in, effect of winter 
rye pasture on, 697* 

chocolate, H.T.S.T. pasteurization for, 707* 

color of, spectrophotometric determination 
of, 409 

composition of, influence of tocopherol feed- 
ing on, 557 

concentrated, viscocity and heat stability of, 
influence of processing temperatures on, 
701* 

evaporated, 


keeping 
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MILK—continued 
composition of crystalline deposit in, 123 
determination of color of, 409 
influence of processing on color of, 415 
volatile acids of, determination of, 189 
fat content of, tocopherol influence on, 665* 


fluorescent materials in, 367 
foaming of, influence of lipids on, 22: 
frozen, 
ascorbic acid retention in, 720*; 951 
O-R potential, changes in, 720*; 951 
prevention of oxidized flavor in, 720*; 
951 
frozen homogenized, 
age before freezing and keeping quality, 
811 
keeping quality after thawing, 805 
homogenized, 
curd number test of, 199 
curd tension test of, 199 
influence of vitamin C on light-induced 
oxidation in, 722* 
nutritive value of, 627 
seepage from bottles of, 722* 
immune proteins in, 127 
in diets for calves, utilization of, 81 
lactose content of, relation of cerebroside 
and choline content of brain to, 347 
leucocyte count of, 723* 
nordihydroguaiaretic acid as an antioxidant 
in, 449 
phosphatase inactivation in, 845 
photolysis of, for vitamin destruction, 976 
plate count of, as influenced by udder 
washes, 179 
preservation of, for phosphatase test, 705* 
reducing capacity of, 
ferricyanide method for measuring, 595 
influence of heat treatment and spray dry- 
ing upon, 594 
reducing systems of, heat treatment and 
production of, 699* 
soluble nitrogen in, influence of S. lactis 
and coliform bacteria on, 726* 
sulfamethazine concentration in, 103 
sweetened condensed whole, for manufac- 
ture of caramels, 702* 
vitamin A in, determination of, 315 
watered, limitations of refractometer read- 
ings for detection of, 717* 
Milk cans, sanitization of, in mechanical can 
washers, 724* 
Milk-energy yield, as influenced by feeding 
intensity, 119 
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Milk fat, 
fractionation by molecular distillation, 719* 
oxidation of, determination by re-emulsifica- 
tion test, 721* 
stability of, determination by re-emulsifica- 
tion test, 961 
tocopherol, vitamin A and carotenoids of, 
666* 
Milking, 
effect of time from preparation to milking 
on yield, 694* 
partial vs. complete, effect on blood serum 
Ca at parturition, 173 
rate of, effect of preparation on, 589 
Milking machines, inflations for, treatment 
and storage of, 331 
Milk powder, whole, browning reaction in, 
255 
Milk production, 
crossing inbred lines for, 657* 
influence of penkeeping system in Brazil on, 
203 
Mixed feeds, carotene preservation in, 1008 
Moisture content, of feeds, influence on caro- 
tene preservation, 1008 
Molecular distillation, for fractionation of 
milk fat, 719* 
Mycotorula lipolytica, lipase from, blue cheese 
manufacture using, 611 


N essterizarion, direct, for nitrogen 
in milk, 718* 
Niacin, 
urinary secretion by calves, 
feeding and, 675*; 909 
Nitrogen, in milk, direct Nesslerization for, 
7. 
Nitrogen 
cheese, 714* 
Nonfat dry milk solids, standardization of 
Cheddar cheese fat content with, 712* 
Nordihydroguaiaretice acid, as antioxidant, 
in milk, 449 
in unsweetened frozen cream, 1024 


tryptophan 


partition, in ripening Cheddar 


Oosrors LACTIS, influence on fat 
changes in Cheddar cheese, 713* 

Oxidation-reduction potential, of frozen milk, 
951 

Oxidized flavor, 
in milk and milk products (review), 913 
prevention in frozen milk, 951 
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Oxygen consumption, of semen and sperma- 
tozoa, effect of thyroxine on, 946 

Oxytocin, reducing fluctuation of milk and 
fat yields with, 662* 


P arrurrent paresis, 
effect of partial vs. complete milking on, 
173 
udder inflation effect on blood Ca, Mg and 
inorganic P in, 683* 
Pasteurization, H.T.S.T., 
for chocolate milk, 707* 
lipase inactivation by, 881 
phosphatase inactivation by, 867 
Pasture, 
feed from, 353 
for southern dairying, 696* 
irrigated, for dairy cattle, 696* 
permanent, renovation for, 697* 
rye, effect on carotene and vitamin A of 
milk, 697* 
winter, value for dairy cows, 897 
winter, vs. silage, 695* 
Penicillin, 
and spermatozoa livability, 763 
effect on bovine semen, 11 
semen fertility influence of, 681* 
Penkeeping system, for milk cows in Brazil, 
203 * 
Perchloric acid, for butterfat determinations 
in ice cream, 905 
pH control, in fermented dairy products, 710* 
Phenoxethol, and spermatozoa livability, 763 
Phosphatase, 
differentiation of microbial from milk type, 
705* 
distribution in milk fractions, 867 
heat inactivation of, 845 
inactivation by H.T.S.T. pasteurization, 
867 
time and temperature relationships for in- 
activation, 706* 
Phosphatase test, 
Kay-Graham, for cheese, 561 
preservation of milk for, 705* 
Phospholipids, role in foaming of milk, etc., 


223 


Phosphorus, 
in plasma, effect of supplemental vitamin A 
on, 1062 
plasma concentration of, in breeding bulls, 
429 
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Powdered whole milk, 
added ascorbic acid and keeping quality 
of, 698* 
density of, 935 
distribution of stale flavor in, 700* 
gas desorbed from, manometric measure- 
ment of, 831 
keeping quality of, influence of preheating 
and precondensing on, 517 
solubility of, 935 
Precondensing, effect on keeping quality of 
powdered whole milk, 517 
Pregnancy examination, measuring insemina- 
tion efficiency by, 682* 
Preheating temperatures, influence on quality 
of powdered whole milk, 517 
Prepartal rations, effect on nitrogenous con- 
stituents of colostrum, 889 
Prepartum milking, 
carotene and vitamin A in 
affected by, 685* 
colostrum composition affected by, 685* 
effect on blood constituents, 684* 
Progeny test, for prediction of butterfat pro- 
duction, 657* 


colostrum 


Proteinase, 
of Cheddar cheese, changes during ripen- 
ing, 55 


of cheese, determination of, 47 
Pyridium, and spermatozoa livability, 763 


Quarernary ammonium compounds, 
germicidal effectiveness of, 724* 
influence of water constituents on, 723* 
udder washes of, influence on plate counts 
of milk, 179 


R apto-rrequency heat, for pasteuriza- 
tion of Cheddar cheese, 710* 
Reducing capacity, of milk, 
method for measuring, 595 
Re-emulsification test, for fat stability, 961 
detection of watered milk 


ferricyanide 


Refractometer, 
with, 717* 
Respiratory infections, calf losses due to, 

669* 
Revision of DHIA rules and regulations, 729* 
Riboflavin, 
calf deficiency of, on photolyzed milk diet, 
675* 
deficiency of, and blood vitamin A and 
ascorbic acid in calves, 976 
in milk, destruction by photolysis, 976 
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Roughages, vitamin D in, 455 
Rumen, 
gas formation in, influence of alfalfa pas- 
ture on, 1062 
microorganisms in, 
influence of calf rations on, 673* 
effect of grain-hay ratio on, 1051 
effect of ration and rumen ‘inoculation 
on, 1041 
Rumen fistula, for dairy cows, 668* 


ACRAL deformity, in ‘‘wrytail’’ abnor- 
mality of cattle, 797 
Sediment test, for cream, 725* 
Seepage, from bottled homogenized milk, 772* 
Semen, 
bacteria in, 681* 
influence of drugs on, 763 
bacterial content of, effect of penicillin cu, 
11 
effect of penicillin on, 11 
egg yolk. diluter for, 680* 
fertility of, influence of penicillin on, 681* 
glycolysis, effect of pencillin on, 11 
hyaluronidase activity of, 678* 
hyaluronidase determination in, 678* 
keeping quality of, effect of delay in dilut- 
ing and cooling on, 551 
livability, effect of pencillin on, 11 
motility at 100° F. as index of quality, 
677* 
motility of, influence of bacteria on, 681* 
oxygen consumption of, effect of thyroxine 
on, 946 
pH change during incubation of, 383 
production by bulls, influence of concen- 
trate feeding on, 439 
streptomycin in, livability and bacterial 
content influenced by, 501 
testis biopsy influence on characteristics of, 
679* 
thyroxine in, effects on breeding results, 
682* 
Semen production, of bulls fed rations low 
in carotene, 779 
Serum, bovine, carotene and vitamin A in, 


influence of soybeans on, 421 

Silage, vs. winter pasture, for dairy cows, 
695* 

Skim milk, remade, effect on calves, 1 

Soya-phosphatides, vitamin A absorption and 
retention influenced by, 461 
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Soybean milk, substratum for S. lactis and 
associates, 213 
Soybean products, feeding of, effect on caro- 
tene and vitamin A, 664* 
Soybeans, 
feeding of, influence on vitamin A require- 
ments, 665* 
raw, influence of on carotene and vitamin 
A of bovine serum, 421 
Spectrophotometer, color determination in 
evaporated milk with the, 409 
Spermatogenesis, 
hormone influence on, 663* 
of bulls fed rations low in carotene, 779 
Spermatozoa, 
‘behavior in bovine cervical mucus, 679* 
livability of, 
effect of agitation on, 839 
effect of sulfonamides on, 769 
influence of drugs upon, 763 
oxygen consumption of, effect of thyroxine 
on, 946 
staining with eosin-aniline blue, 677* 
Spinal fluid pressure method, for determina- 
tion of carotene requirements of calves, 533 
Sprinkling, cooling of cows by, 361 
Sprinkling device, summer cooling of cows 
with, 694* 
Stabilizers, 
for ice cream, 703* 
iron and copper content of, 269 
Stale flavor, of whole milk powder, 700* 
Streptococci, influence on flavor and quality 
of Cheddar cheese, 716* 
Streptococcus agalactiae, influence on leuco- 
eyte counts of milk, 723* 
Streptococcus citrovorous, comparative activ- 
ity in cow’s and soybean milks, 213 
Streptococcus faecalis, 
as starter for Cheddar cheese, 275 
growth and survival in Cheddar cheese, 285 
numbers of, relation to tyramine content and 
flavor of Cheddar cheese, 305 
Streptococcus lactis, 
adaptation to homologous bacteriophage, 
859 
bacteriophage for, 
electron microscope studies of, 709* 
ultraviolet irradiation of, 509 
bacteriophage production by, 708* 
comparative activity in cow’s and soybean 
milks, 213 
effect on soluble nitrogen of milk, 726* 
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Streptococcus paracitrovorous, comparative 
activity in cow’s and soybean milk, 213 
Streptomycin, preservative for bovine semen, 
501 

Student affiliates, American Dairy Science 
Association, 1071 

Sudan grass, sweet, as forage for dairy cattle, 
695* 

Sugar, iron and copper content of, 269 

Sulfamethazine, blood and milk concentra- 
tions in dairy cows, 103 

Sulfanilamide, effect on fertility level of di- 
luted bull semen, 817 

Sulfonamides, 
effect on livability of spermatozoa, 769 
for control of bacteria in diluted bull 

semen, 769 

Sweetened condensed milk, viscosity of, as 
influenced by storage, 21 

Sweet potato meal, 
for feeding cows, 341 
value for dairy cows, 897 

Sweet potatoes, dehydrated, as concentrate 
for dairy cattle, 569 

Synthetic rations for calves, carbohydrate 
sources in, 674* 


Testis biopsy, influence on semen char- 
acteristics, 679* 
Thyroid secretion rate, relation to physio- 
logical processes, 659* 
Thyroprotein, feeding of, 
during successive lactations, 661* 
during summer, 660* 
effect on various factors, 660* 
Thyroxine, 
effect on oxygen consumption, by bovine 
spermatozoa and semen, 946 
in semen, effect on breeding results, 682* 
Tocopherols, 
fat content of milk influenced by, 665* 
feeding of, and vitamin A arid carotene in 
colostrum, 686* 
feeding to dairy cows, effect on quantity 
and fat content of milk, 557 
Tryptophan, 
effect on urinary niacin secretion by calves, 
675*; 909 
in ealf blood plasma, colostrum ingestion 
influencing, 183 
Type rating, 
heritability of, in Ayrshire cows, 63 
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variation in, for individual Ayrshire cows, 
71 
of Ayrshire females as heifers and cows, 
663* 
Tyramine, 
determination, in Cheddar cheese, 293 
in Cheddar cheese, 293 
influencing of ripening temperature on, 
714* 
relation to S. faecalis numbers and flavor of 
Cheddar cheese, 305 


Uppers, 


clipping of, influence on milk quality of, 
323 
inflation in parturient paresis, effect on 
blood Ca, Mg and inorganic P, 683* 
washing of, influence on plate counts of 
milk, 179 
Udders, 
bacterial flora of, sampling at various 
stages of milking, 667* 
Ultraviolet, irradiation of S. lactis bacterio- 
phage by, 509 


Vania, iron and copper content of, 269 
Viscosity, of sweetened condensed milk, 21 
Vitamin A, 
absorption and utilization of, effect of 
soya-phosphatides on, 461 
blood activity values of, effect of vitamins 
and minerals on, 664* 
ealf absorption of, effect of administration 
method on, 671* 
dairy cow requirements for, influence of 
soybeans on, 665* 
determination of, in milk, 315 
effect of season, breed and species on, in 
butterfat, 165 
feeding of, and vitamin A and carotene in 
colostrum, 686* 
fetal liver stores of, utilization by new born 
ealf, 670* 
in blood plasma, genetic variation of, 658* 
in blood plasma of calves, 
irregular fluctuations due to feeding, 
671* 
ration influence on, 672* 
in bovine serum, influence of raw soybeans 
on, 421 
in colostrum of Indian cows, 479 
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VITAMIN A—continued 

in first milking postpartum, 686* 

in milk, 
destruction by photolysis, 976 
effect of rye pasture on, 697* 

in milk fat, effect of soybean products on, 
664* 

in plasma, effect of supplemental vitamin 
A on, 1062 

in plasma of calves, effect of ration and 
rumen development, on, 1055 

natural esters of, utilization by heifers, 111 

of bovine blood plasma, effect of soybean 


products on, 664* 
prepartum supplement of, effect on new- 
born calf, 669* 
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supplemental, effect on Holstein heifers, 
1062 
Vitamin A alcohol, utilization by heifers, 111 
Vitamin C, see ascorbic acid 
Vitamin D, 
curing of hay as it influences, 489 
in alfalfa cured various ways, 689* 
in roughages, 455 
Vitamin E, 
in milk, stability in ultraviolet light, 961 
milk fat deterioration and, 961 


W uevy. utilization of, 139 

White scours, calf losses due to, 669* 

Wrytail abnormality, sacral deformity of 
cattle with, 797 
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Lactie acid, determination in foods, A63 

Lactoglobulin, beta, specific refractive incre- 
ment of, A156 

Lactoglobulins, studies on, A76 

Lactose, manufacture of, A146 

Land-ecress taint, in butter and cream, A5 

Leuconostoc mesenteroides, riboflavin deter- 
mination with, A44 

Lipids, effect of calcium and trace elements 
on metabolism of, A48 

Locker plants, state laws relative to, A92 


Masaary gland development, effect of 
inanation on, A128 
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Management, employer-employee relationships, 
A90; A142 
Manganese, 
effect on calcium and phosphorus metabo- 
lism, A48 
effect on lipid metabolism, A48 
Manganese metabolism, in lactating bovine. 
A116 
Mastitis, 
chronic, A32 
in N, Y. state, research and control, A46 
penicillin action on bacteria of, A74 
Mesophilic bacteria, A74 
Methylene blue test, for ice cream, A152 
Microbial process, for differentiation of casein 
and lactalbumin, A31 
Microbiological assay, for riboflavin, A44 
Microlysine-tear gas (chloropicrin), in milk 
preservation, A110 
Microorganisms, of milk products, characteri- 
zation and control of, A110 
Microscopie count, of milk, A73 
Microscopic method, modification of, for milk 
control, A2 
Milk, 
addition of chemical substances for preser- 
vation, A12 
bacterial groups in, A74 
base and surplus plan for leveling produc- 
tion, A140 
bottle cap for, A71; A149 
calcium, phosphorus and protein source, A99 
chocolate, 
factors in high quality, A140 
making, A77 
manufacture of, A139 
coliform test for, A12 
keeping quality of, A116 
estimation of ascorbic acid in, A8 
freezing point of, A38 
frozen, 
as preservation method, A137 
whole, A20 
greater production of, A103 
heat exchanger for, A149 
homogenized, 
phosphatase test for, A55 
problems in, A125 
processing of, A69 
inspection of farm supply of, A126 
irradiation of, in U. S., A38 
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kefir, directions for making, A9 
kefir fermented, A78 
laboratory pasteurization of, A110 
market demand for, A22 
microscopic analysis of, A73 
money losses in marketing of, A70 
off flavors of, A86 
pasteurization, future of H.T.S.T., A20 
pasteurized, 
Cheddar cheese manufacture from, A133 
keeping quality of, A54 
microscopic control of, A2 
penicillin concentration in, A157 
plate counts of, variability of, A73 
portable pasteurizer for, A71 
powdered, 
cottage manufacture from, A46 
variations in technique on plate count of, 
A27 
preservation of, with chloropicrin, A159 
production and consumption in Canada, 
A126 
production and handling cost publicity, A23 
quality, establishing a single standard of, 
A22 
quality improvement, A69 
quality in, A124 
quality and production of, A125 
raw, microscopic control of, A2 
recombined and reconstituted, A103 
residual chlorine in, from hypochlorite, A64 
riboflavin contents of, A9 
sales developments for, A139 
sales, expenses, profits for, A57 
sanitary control of, A126 
sediment in, from teat cups, A88 
serum methods for added water in, A63 
single quality standard for, A125 
single service containers for, A70 
store differentials for, A53 
synthetic, for raising pigs, A134 
3-day delivery of, A88 
trace sugars in, A164 
vitamin D, control of, A21 
Milk can, 
cleansing of, A105 
drying rack for, A166 
producticn in Austria, A70 
strainer accommodating attachment for, 
A166 
Milk container, paper, A71 
Milk-ejection curves, of normal dairy cows, 
A12 
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MAMMARY—continued 
Milkfat, 
dry, as storage fat, A96; A134 
glyceride composition of, A146 
increase by feeding brewer’s yeast, A97 
solvent treatment, effect of on growth of 
rats, A50 
Milk plants, operation and efficiency of, A138 
Milk production, leveling of, A55 
Milk products, in bread making, A77 
Milk strainer, supporting rack for, A158 
Milk sugar, manufacture of, A146 
Milk tests, fat variation in, A54 
Milk tubes, sterilizing arrangement for, A149 
Milker pails, cover and filter for, A149 
Milking apparatus, All 
Milking machines, A166 
apparatus for washing of, A150 
effect of adjustments on rate, All 
efficiency of, A148 
sanitation of, A89 
Minerals, trace, for dairy cattle, A66 
Mineral supplementation, effect on blood of 
cows and calves at parturition, A147 
Mites, cheese, 
control of, A7 
control with dichlorethyl ether, A113 
Mix, concentrated and dry, for ice cream, A135 
Moisture, control of, in butter, A4 
Molds, Al 


Nevrratizarton, 
detection of, in nonfat dry milk solids, 
A63 
of cream for buttermaking, A4 
New Zealand, utilization of buttermilk in, 
A9 
New Zealand milks, B vitamins in, A8 
Niacin, in New Zealand milks, A8 
Nitrous oxide, cream aeration by, A77 
Nonfat dry milk solids, 
cottage cheese manufacture with, A95 
neutralization detectién in, A63 
Nutritional value, of cheese, A117 
Nutritive ratio, effect on digestibility by 
cattle, A98 


Oar flour, stabilizer, in ice cream and sher- 
berts, A38 

Operation and efficiency, of milk plants, A138 

Overrun, control of, in ice cream, A33 

Oxidation, of fat, in butter, A9 
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Packace, 
deluxe for ice cream, A148 
folded for ice cream, ete., A148 
Packaging, of ice cream, A85 
Panthothenie acid, analogs of, 
lactic acid bacteria by, A132 
Pasture, all year, concentrate 
tion of, A147 
Pasteurization, 
H.T.S.T., time factor in, A124 
laboratory, for milk control, A110 
laboratory H.T.S.T., A87 
of ice cream mix, A80 
of milk, 
for making Cheddar cheese, A111 
future of H.T.S.T., A20 
portable apparatus for, A71 
phosphatase test for, A115 
Pasteurizer, 
continuous flow, electric, A102 
H.T.S.T., timing of, A87 
Pasteurizing apparatus, Al5, A166 
Peaches, preparation for freezing, A91 
Penicillin, 
action on mastitis organisms, A74 
blood and milk concentrations of, in cow, 
A157 
Peroxide, estimation in fat, A8 
Personnel training, foremen and supervisors, 
A41 
Phosphatase, destruction by heat, A163 
Phosphatase test, 
for determination of pasteurization of dairy 
products, A115 
for homogenized milk, A55 
Phosphorus, 
effect of trace elements on metabolism of, 
A48 
in blood serum of the cow, A13 
milk and meat as source of, A99 
Pituitary lactogen, of pigeon, effect of sex 
hormones on, A104 
Plate count, of milk powders, A27 
Plate counts, of milk, A73 
Pneumonia, 
calf, treatment with streptomycin, A32 
in cattle, treatment with sulfamerazine, sul- 
famethazine and penicillin, A32 
Polarographie estimation, of ascorbic acid, in 
milk, A8 
Production, comparative rates for different 
breeds of dairy cattle, All 


inhibition of 


supplementa- 
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Protein, 
crystalline pepsin-resistant, A65 
milk and meat as source of, A99 


Proteins, 
of milk, separation from milk, whey, etc., 

A100 
purified, specific refractive increment of, 

A156 


whey, as indication of baking quality, A9 
Pseudomonas pyocyanea, action against the 
brucellas, A3 
Psychrophilie bacteria, A74 
Purees, frozen berry, in dairy industry, A121 


Quarry control, in dairy plants, A90 
Quaternary ammonium compounds, 
determination of, A18 
disinfectant properties of, A105 
for sanitizing equipment, A127 
germicidal effect on dairy organisms, A40 
test for, A127 


R aproavrocrarus, of tissue mounts, 
A107 
Refrigeration, 
for dairy plants, A141 
for milk bottling plants, A56 
new developments in, A130 
Refrigeration coils, defrosting of, A34 
Refrigerator car, ammonia absorption type, 
A41 
Rennet method, for manufacture of cottage 
cheese, A45 
Resazurin test, review of literature on, A153 
Research, value to dairy industry, A129 
Retail stores, for ice cream, A82; A101; 
A136; A149 


Riboflavin, 
effect of ingestion on amount in milk and 
urine, A9 


fermentation process for, 
adjustment of pH in, A29 
iron addition in, A28 

fermentative production from whey, A160 

in New Zealand milks, A8 

iron and magnesium in fermentative pro- 
duction of, A161 

iron and zine in fermentative production of, 
Al61 

microbiological assay for determination of, 
A44 





SUBJECT INDEX OF ABSTRACTS 


preparation from whey and skim milk con- 
taining added kylose, A28 
Riboflavin reductase, A62 
Rodent control, in food plants, A40 
Rumen, 
methods for chemical changes in, A47 
studies in the chemistry of digestion, A48 


S anvmness, prevention in ice cream, A67 
Sanitary practices and controls, in the dairy 
industry, A140 
Sanitation, 
dairy plant, A89 
milking machine, A89 
testing kit for, A128 
Salt, rock, iodine stability in, A98 
Sediment testing, of cream, A44 
Separator, 
cleanliness of, influence on cream quality, 
A44 
cream, A19 
for bottled milk, A45 
fiberboard container used as, A71 
siphon type, for milk, A71 
Serum, bovine, gamma globulins in, A64 
Serum methods, for added water in milk, A63 
Sherbets, status of, A83 
Shrinkage, in ice cream, A33; A81; A82 
Skim milk, as substratum for riboflavin pro- 
duction, A28 
Sodium carboxymethylcellulose, physiological 
action of, A158 
Sodium-chlorine relationship, for detecting 
sodium neutralized nonfat dry milk solids, 
A63 
Spermatozoa, rabbit, fertilizing capacity of, 
A94 
Stabilizers, 
algin, for ice cream, A157 
for ice cream, A66; A117; A118 
Staining formulas, for direct microscopic ex- 
amination of milk, A151 
Staining procedures, .for direct microscopic 
examination of milk, A109 
Stalls, cattle, electrical system for, A12 
Staphylococci, abortion in dairy cattle caused 


by, A32 

Staphylococcus aureus, growth in pastry fill- 
ings, A4 

Steam pasteurization, direct, for cheesemak- 
ing, A6 


Stick novelties, in medium-sized plant, A122 
Stock watering tank, All 
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cream quality influ- 


Storage temperature, 
enced by, A44 

Strawberries, frozen tinned, A91 

Streptococci, Lancefield group B from human 
sources, A93 

Streptococcus agalactiae, biological character- 
istics and mouse virulence of, A93 

Streptococcus faecalis, as cause of food poi- 
soning, A116 

Streptococcus thermophilus, in yoghurt, and 
whey separation, A96 

Streptomycin, calf pneumonia treatment with, 
A32 

Suecinie acid, determination in foods, A63 

Sugar, liquid, in ice cream, A52 

Sulfamerazine, pneumonia treatment in cattle 
with, A32 

Sulfonamides, binding by bovine serum albu- 
min, A76 

Supply sales, to farmer, by dairy plant, A40 

Suspending agent, for chocolate milk, A166 


Tanx, stock watering, All 
Taste-testing, of ice cream, consumer panel 


for, A122 

Technologists, dairy, practical training for, 
A41 

Temperature control, in cheese-curing rooms, 
A7 


Testing kit, for sanitation control, A128 

Texture, of Cheddar cheese, factors influenc- 
ing, A6 

Thermoduric bacteria, A74 

Thiamin, 
in New Zealand milks, A8 
deficiency of, in calf, A49 

Thiouracil, 
effect on growth and fattening rate, A99 
effect on rats, A104 

Thyroprotein, 
effect on growth and fattening rate, A99 
synthetic, feeding to dairy cows, A164 

Tin plate, corrosion by can washing com- 
pounds, Al4 

Tooth decay, relation of sugar in ice cream 
to, A134 

Trace elements, effect on lipid metabolism, 
A48 

Trace sugars, in milk, A164 

Training, for dairy industry, A58 

Triiodides, determination of quaternary am- 
monium compounds as, A18 

Trucks, selection and applications, A25 





A185 


Tryptophane, free, determination of, in milk, 
cream and butter, A63 


Ureaviouzr radiation, uses in dairy in- 
dustry, A110 

Unidentified nutrient, in dairy products, A165 
Urea, feeding to dairy cows, A97 

Urine, riboflayin content of, A9 


Vaccente acid, 
configuration of, A75 
growth-promoting activity of, A79 
Vacreator, dual use of, A45 
Vanilla, 
evaluation of, A79 
for ice cream, A34 
Vanillic acid esters, as 
agents, A153 
Viruses, bacterial, antibiotics against, A160 
Vitamin A, 
deficiency of, and epithelial keratinization, 
A98 
determination in bovine blood serum, A116 
effect of intake on hepatic stores and blood 
levels, A10 
for dairy cattle, A66 
in Cuban cow’s milk, A155 
liver storage of, in rats, A50 
oily vs. liquid media for administration of, 
A50 
recent developments concerning, A133 
relation to edema of beef cattle, A50 
Vitamin D, in milk, control of, A21 
Vitamins, 
supplementary, for calves, A65 
enhancing yield in whey fermentaton, A161 
iron and magnesium in fermentative pro- 
duction of, A161 


spore-controlling 


Wasrs disposal, 
for country plants, A25 
in dairy plants, A58 

Water, chemical treatment of, in the cream- 
ery, A128 

Water treatment, in dairy industry, A91 

Whey, as substratum for riboflavin produc- 
tion, A28 

Whey proteins, estimation in dry milk, as 
indication of baking quality, A9 


Yuusrs, Al 
Yoghurt, whey separation in, A96 
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ERRATA, VOL. XXXI 


vo. 4, page 297, lines 4 and 7. Nitrate should read nitrite. 
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No 
No. 8, page 717, line 32. High should read low. 
No 


. 9, page 768, line 18. 763-768 should read 769-777. 














